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K A V U N

N O : 3  E Z M E

M U H A M M A R A

K U Z U K U L A K L I  K U R U  C A C I K

Ç İ Ğ  K Ö F T E

K Ö P O Ğ L U

T A M  T E K M İ L L İ  F A V A

A N T E P  T U R Ş U S U

K Ö Z  PAT L I C A N  ( A C I L I )

A g e d  T u r k i s h  f e t a  c h e e s e
PA Ç A N G A  B Ö R E Ğ İ
Crispy pastr y  rol ls  stu�ed with beef  bacon,  cheese and peppers

Ç I T I R  M A N T I
Crispy ravioli served with yogurt and garlic souceM e l o n

Mashed tomato salad with cucumber,  onion and fresh herbs

To m a t o  a n d  b e l l  p e p p e r  p a s t e  w i t h  g a r l i c  a n d  w a l n u t

Refreshing thick yogurt with sorrel leaves, cucumber and fresh herbs

Spiced bulgur balls kneaded with herbs, tomato paste and chili served fresh

Fried eggplant and peppers in yogurt-garlic sauce with a hint of tomato

Creamy fava bean purée topped with caramelized onions and fresh herbs

Traditional pickled vegetables from Gaziantep, rich in �avor and spices

R o a s t e d  E g g p l a n t  ( S p i c y )

T U L U M  P E Y N İ R İ  /  T E R E YA Ğ I
T u l u m  C h e e s e  &  B u t t e r

G İ R İ T  E Z M E
Creamy feta cheese spread blended with herbs, peppers and olive oil

K Ö Z  S O Ğ A N  /  S A R I M S A K
R o a s t e d  O n i o n  &  G a r l i c

G A V U R D A Ğ I  S A L A T A
Tomato, walnut, onion, parsley and pomegranada dressing salad

R O K A  D O M A T E S
Arugula and tomato salad

O C A K T A N  S A L A T A
Fresh mint, green onion, parsley, arugula salad

T A H İ N L İ  K A B A K  T A T L I S I
Slow-cookvved pumpkin in syrup, served with tahini and crushed walnuts

D O N D U R M A L I  K A T M E R
Katmer with Ice Cream

M E Y V E  T A B A Ğ I
Assorted seasonal fruits, freshly sliced and served

İ Ç L İ  K Ö F T E  ( A D E T )

S I C A K  PA S T I R M A L I  H U M U S

PATAT E S  TAVA

M Ü C V E R

PAT L I C A N  S Ö Ğ Ü R M E

O C A K T A N  |  T U R K I S H  G R I L L

A D A N A  K E B A B I

U R FA  K E B A B I

Bulgur ball stu�ed with minced meat, onion and walnuts, deep-fried to perfection

Creamy hummus served hot, finished with sautéed beef bacon and spiced butter

Pan-fried potatoes, golden and crispy, lightly seasoned with herbs and salt.

Zucchini fritters with fresh herbs, lightly fried until golden

Smoky roasted eggplant purée with yogurt and garlic

Spicy minced lamb kebab grilled on skewers, a specialty of a dana

Mild minced lamb kebab grilled on skewers, a speacilty of Urfa

YA P R A K  K A N AT
Char grilled chicken wings, marinated and served on skewers

TAV U K  Ş İ Ş
Juicy chicken cubes marinated with herbs and spices, chargrilled on skewers

Ç Ö P  Ş İ Ş
Tender lamb cubes on small skewers, marinated and chargrilled in the traditional style

K U Z U  P İ R Z O L A

Chargrilled lamb liver skewers, seasoned with spices

YA Ğ L I  K A R A

Chargrilled lamb chops, tender and juicy with rich �avor

C İ Ğ E R  Ş İ Ş

Chargrilled lamb meat with a rich layer of fat for extra �avor

K U Z U  K Ü Ş L E M E  Ş İ Ş
Tender lamb fillet skewers, chargrilled for a delicate �av or melt-in-the-mouth taste

P A T L I C A N  K E B A P
Skewers of lamb and eggplant, chargrilled together for a smoky �avor

Ş A Ş L I K
Marmated lamb skewers with onions, grilled over charcoal

K U Z U  K A B U R G A
Chargrilled lamb ribs, tender and full of �avor

H A Ş H A Ş L I  K E B A P
Minced lamb kebab �avored with poppy seeds, grilled on skewers

F I S T I K L I  K E B A P
Minced lamb kebab enriched with Antep pistachios, grilled on skewers

B E Y T İ
Grilled minced lamb wrapped in lavash, served with yogurt and  tomato sauce

K U Z U  Ş İ Ş
Marinated lamb skewers grilled over charcoal


